Candied orange peel 


2 cups orange (or grapefruit, 
lemon or lime) peel 
1% cups corn syrup 
Granulated sugar 


— Wash fruit. Remove peel from 

each piece in quartered sections, 
~~ Cut pee! into thin strips and cover 

with cold water. Boil for 30 minutes 
~~ or until tender. Drain and repeat 
cold water to boiling process 3 or 4 
times. Drain completely and pour 
corn suru over fruit. Cook gently 
until peel is transparent. Drain 
excess syrup, roll each piece in 


epee see 


